Dishes 


Shark’s  Fin  ft  «  « 

Sliced  Chicken  or  Crab  Meat  with  Shark  s  Fin  $  9.00 

ft  mm® m 


SoUpS 

Crab  Meat  and  Bamboo  Mushroom  -  -  -  -  $  5.00 

at  &  ft  «£  m 

Dried  Mushroom  Soup .  4-00 

z  ®  m 

Crab  Meat  and  Sweet  Corn .  4.50 

Si  0*  » 

Chop  Wui  Soup .  4-50 

ft-  t  m 


Sea  Foods  M  ffl 


Caroupa  Cutlet,  Sour  Sauce . $  9.50 

5  «£  t  M 

Deep  Fried  Prawns .  9.50 

M  *  ®  a 

Fou  Yung  Hai .  9.00 

£  %  at 

Shrimp  and  Cashewnuts .  9.00 

II  !S  t 


Poultry,  Beef  and  Pork  R|  SI 


Seasoned  Chicken,  Cantonese  Style  $13.50 

a  m  t*  m 

Grainy  Chicken  and  Walnuts .  12.50 

★  %  M  T 

Chicken  Balls  and  Vegetables .  12.50 

m  m  m  m 

Koo  Loo  Yuk  (Sweet  and  Sour  Pork)  -  -  -  11 .00 

eft  Si 

Beef  and  Walnuts  - .  9.50 

★  m  4s  Si 

Beef  and  Green  Chillies  --------  950 

★  ®  'kt>  4s  Si 

Sliced  Meat  and  Beansprouts .  8.50 

«  #  *J>  H  m 


Noodles  or  Rice  S  IS  SI 


Wui  Yee  Min  (One  Bowl) . $  4.50 

#  ft*  M  (  #  ) 

Shredded  Chicken  Chow  Min  or  Chow  Fan  -  9  00 

m  &  ns 

Pork  Chow  Min  or  Chow  Fan .  8  50 

Si  **  ®  M  §£  &  ffi 

Beef  Chow  Min  or  Chow  Fan .  8.50 

4=  Si  Wl 

Shrimp  Chow  Min  or  Chow  Fan .  8.50 

m  t  &  m  &  &  m 


Italian  Dis  h  e  s 


La  Pizza  Napolitana  (One  hour  to  prepare)  -  $  6.00 

Minestrone .  3.00 

Spaghetti  Bolognese  -  -  - .  7.00 

Macaroni  Siciliana .  6  00 

Ravioli  Genovese . -  -  .  6  00 

Risotto  Milanese . -  -  -  .  7.00 

Vitello  al  Parmigiano .  10.00 

Fillet  Pizzaiola .  12.00 


Russian  Dishes 

Zakuska  (For  2)  -  -  - 

Bortsch  . 

Pelemeni . 

Rassolnik  . 

Fish  Cutlet  a  la  Russe  - 
Beef  Stroganoff  -  -  - 
Chicken  a  la  Kiev  -  -  - 
Podjarka  (Veal)  -  -  -  - 
Shashlik  of  Lamb  or  Beef 
Courieff  Kasha  -  -  -  - 
Plombiere  . 


$16.00 

3.50 

4.00 

4.00 

8.00 

8.00 

10.00 

10.00 

8.00 

5.00 

3.50 


What  Our  Chef  Recommends 
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ALL  PRICES  OVER  $5.00  SUBJECT  TO  10%  GOVERNMENT  TAX 


Appetizers 


Crape  Fruit  au  Curacao . $  2  50 

California  Fruit  Cocktail .  3  50 

Prawn  Cocktail  -  --  - .  4.00 

Tuna  and  Sardines  “Mariniere” .  4.50 

★  French  Hors  d’oeuvres  on  Wagon .  8.00 

Eggs  a  la  Romanoff  ----- .  -/‘qq 

Caviar  Malosol  on  Ice  -  -  - . —  15.00 

Delice  of  Strassburg  (Foie  Gras)  ------  15.00 

★  Fresh  Smoked  Salmon  -  - .  9  50 


Clear  and  Thick  Soup 


Consomme  (Hot  or  Cold) . $  2.00 

Ox  tail  clair  au  Sherry . -  -  2.50 

★  Turtle  au  Sandemann  -  -  - .  3  00 

Vegetable  Soup  -  -  - .  2.50 

★  Chicken  Cream  Soup  -  - .  3.00 


Fish 


Sole  Meuniere . - . $  6.00 

Fillet  of  Sole  “Favorite” . -  7.50 

★  Fillet  of  Sole  “Clarence” .  8.50 

Canadian  Salmon  Grilled .  7.50 

Mixed  Fried  Fish  Sauce  Tartare .  8.00 

Garoupa  a  la  Florentine  -  -  -  - .  7.00 


Shell  Fish 


Crab  Meat  au  Gratin . $  6.00 

Shrimps  au  Gratin  or  Newburg .  7.00 

★  Prawn  a  la  Provencales  -  -  ------  8.00 

Lobster  (Any  Style  in  Season) . 


Eggs 


Fried  Eggs  with  Ham  or  Bacon . $  4.00 

★  Poached  Eggs  a  I’ Ha  levy .  6.00 

Scrambled  Eggs  with  Chicken  Liver  -  -  -  -  5.00 

Omelette  with  Cheese  or  Ham .  5.00 

Omelette  a  la  Reine  Astride .  7.00 


Curries 

(Served  with  Rice) 


Lamb,  Fish  or  Beef  Balls  ----.----$  6.00 

Vegetables  and  Eggs  -  -  -  - .  6.00 

Prawn  or  Shrimps  -  - .  7.00 

Lobster  in  Season . 

★  Chicken  Curry .  9.00 


Entrees 


Chateaubriand  Sauce  Bearnaise  (2  Persons)  - 

★  Grilled  Tournedos  a  la  Mode  Modern  -  -  -  - 
Fillet  Steak  with  Mushroom  Sauce,  -  -  -  - 

Lamb  Cutlet  a  la  Maitre  d’hotel . 

Mixed  Grill  a  I’Americaine  ------- 

★  Sirloin  Steak  a  la  Mode  du  Chef . 

Grilled  Pork  Chops  a  la  Florida  ------ 

Pork  Cutlet  a  la  Yorkshire . 

★  Escalope  of  Veal  “Holstein” . 

Escalop  of  Veal  a  la  Casimir . 

Calf’s  Liver  and  Bacon . 

Vol  au  Vent  a  la  Frascati . 

★  Piccata  D’Agneau — Michel . 

Brochette  Peninsula . 


$21 .00 
12.00 
10.00 
8.00 
9.00 
10.00 
9.00 
8.00 
9.00 
8.50 
7.00 
8.00 
10.00 
8.00 


Poultry 

★  Roast  Chicken  a  la  Duroc . $  9  50 

Grilled  Chicken  a  I’Americaine .  950 

Chicken  Cutlet  a  I’Opera .  9  50 

★  Chicken  Cutlet  a  la  Diana  --------  950 

Chicken  a  la  King  -  -  g  50 

★  Piccata  of  Chicken  a  la  Gaddi's  ------  1200 

Cold  Buffet  with  Salad 

★  Veal  and  Chicken  Pie . $  6.00 

Turkey  and  Ham .  7  qo 

Assorted  Cold  Cuts  ----------  7  50 

Roast  Beef,  Sauce  Tartar  -  -  - .  7  00 

Langue  de  Boeuf  -  -  - .  6.00 


Vegetables 


Potatoes  (Any  style) . $1.20 

Swiss  Rosti  with  Bacon .  1 .50 

Green  Peas,  Carrots,  Tomato .  1.20 

Sweet  Corn,  Spinach  -  - .  1 .50 

Asparagus  -  - .  4.00 


Salad 

Tomato,  Potatoes,  Cucumber  . $  1.50 

Assorted  Salad .  2.50 

Waldorf .  2.50 

★  Chef's  Salad  Bowl  (with  American  Lettuce)  -  5.00 

Savouries 

Cheese  or  Ham  Souffle . $  3.00 

Sardines  on  Toast .  2.50 

Welsh  Rarebit .  2.50 


Sweets 


Omelette  a  la  Surprise . $  5.00 

★  Peach  Flambe  Peninsula .  5.00 

Pineapple  or  Cherries  Flambe .  5.00 

★  Vacherin  Romanoff  - .  5.00 

Apple  Pie  a  la  Mode  -  -  - .  3.50 

Caramel  Custard . -----  2.50 

★Crepe  Suzette .  9  00 


Ice  Cream 


★  Coupe  Gourmets . $  3.50 

Coupe  aux  Fraise  -  -  - .  3.50 

Coupe  Melba . --------  3.50 

Coupe  Belle  Helene .  3.50 

★  Cassata . -  - .  3.50 

Meringues  Glace . .  -  -  3.50 

Banana  Surprise  -  -  - .  3.50 

Ice  Cream  3  Flavours  --------  3.00 

Cheese 

Edam,  Gorgonzola,  Roquefort,  Gruyere, 

Emmentaler — per  Portion . $  2.50 


★  Les  Specialises  de  la  Maison 


COVER  CHARGE— FROM  8  P.M.  TO  1  A.M. 
Non  Diners .  $  5.00 


